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Scottish fruitcake = 
The request for a Scottish wedding 
cake brought no responses, so I 


aecided to snare this one that my 
husband once begged from Jeanie 


les 
Q 
Skilling. = 

%4 pound butter a’ 


2 cups sugar 


5 eggs ’ 
4 cups flour i \ 
1 teaspoon baking powder Pp 


curants, candied fruit) 


Cream butter and sugar well. 
Then add the eggs. Sift the dry 
ingredients together. Add to 
creamed mixture. Stir in any one or 
combination of the fruits. Mix well. 
Turn into a greased tube pan. Bake. 
at 350 degrees for % hour. Then 
reduce heat to 300 for 4% hour more. 
Now reduce heat to 250 degrees and 
continue baking an additional % to 
1 hour, or until it tests done, 142 to2 

_ hours total baking time. \ 


Y% teaspoon salt 
1% pounds fruit (raisins, : 


